CHEMICAL CONSTITUTION OF NATURAL FATS
the order of treatment is from the less unsaturated  (" non-drying ")   oil
to the most unsaturated of the " drying " oils.
Teaseedl oil. This is very similar to the fruit-coat olive oil in its com-
ponent acids (palmitic 7-6, oleic 83-3, linoleic 7-4 per cent., with fractional
percentages of xnyristic, stearic, and arachidic acids). It contains only
traces of fully saturated components, whilst its content of tri-C18 glycerides
is close to the minimum possible.6' 7 It therefore consists of about 70 per
cent, of tri-unsaturated glycerides (probably about 50 per cent, triolein and
20 per cent, dioleo-linoleins), the remainder being almost wholly mono-
palrnitodi-" oleins " with subordinate amounts of other rnonosaturated-di-
" oleins " and of dipalmito-" olein."
Groundnut oil. The component acids are usually oleic ca. 55-60
linoleic ca. 20-25, palmitic ca. 7-8, and stearic, arachidic, behenic, and lig-
noceric acids amounting together to about 10 per cent. Containing
negligible proportions of fully saturated components, it was shown by the
progressive hydrogenation method 8 to include 56-57 per cent, (almost the
minimum possible quantity) of tri-C18 glycerides ; it is likely that these are
almost entirely oleo-linoleins (except for about 10 per cent, of stearodi-
" oleins " *), and that triolein is not present in any great amount. The
remainder of the fat must consist almost wholly of monosaturated (palmito-,
stearo-, arachido-, etc.) di-unsaturated (oleo- or iinoleo-) glycerides.
Rape oil. The component acids include 40-50 per cent, of erucic, the
remainder being a mixture of oleic and linoleic acids with very small propor-
tions (3-4 per cent, in all) of palmitic and higher saturated acids. From
crystallisation studies of the completely hydrogenated oil, Amberger 4$
deduced the absence of triolein or trierucin, and the probable presence of
considerable amounts of oleodierucin. Hilditch and H. Paul,42 as a result
of examination of the oil by progressive hydrogenation, confirmed and
extended Amberger's work, and concluded that, apart from about 6 per cent,
of mixed palmito-oleo- (or Iinoleo-) erucins, the rape oil investigated con-
tained about 50 per cent, of di~C18-erucin and about 44 per cent, of mono-
C18~dierucin (the C18 acid being either oleic or linoleic) ; they considered
that both a- and j8-" oleo "-dierucins and a- and /3-erucodi-" oleins " were
probably present.
Cottonseed oil (component acids : myristic 3, palmitic 20, stearic i,
arachidic i, oleic 30, linoleic 45 per cent. wt.). Hilditch and Lea * showed
in 1927 that, in spite of the presence of 25 per cent, of saturated acids in the
total acids, less than i per cent, of fully saturated glycerides occurred in
cottonseed oil. By crystallisation of the completely hydrogenated oil,6 and
later as the result of progressive hydrogenation of the oil,7 it was established
that the tri-C18 glyceride content was only 25 per cent., a figure which indi-
cates that practically the whole of the saturated acids are in the form of
monopalmitodi-unsaturated glycerides (or other monosaturated glycerides).
Triolein is most unlikely to be present, and cottonseed oil probably consists
of about 25 per cent, of oleolinoleins, about 70 per cent, of palmitodi-
" oleins/' and about 5 per cent, of other monosaturated-di~" oleins."
Paknito-oleo-linolein is probably the major component glyceride of cotton-
* Groundnut oil contains 3-4 per cent, of stearic acid, equivalent to 9-12 per
cent* of stearodi-" oleins." (In Table 75, stearic was included with palmitic
acid for simplicity of calculation, and the stearodi-" oleins " therefore appear
with the other monosaturated di-" oleins " in that table.)
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